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Fats, Oil, and Grease

PROTECTING THE MIGHTY
MISSOURI

ST. JOSEPH, MO
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Solid at Room Temperature Liquid at Room Temperature Turns to Liquid during cooking,
Ex: Butter, Peanut Butter, Meat Ex: Vegetable Qil, Olive Oil, Salad solidifies when cools
Trimmings, Cheese, Milk Fats Dressing, Corn Oil Ex: Gravy, Meat Fat, Bacon,
Boiled Poultry Ski
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